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Tram fats are currently 

t oy pr&WnQ. 
hidden in food labels under 

bar “tint0 our cell 
hydrogenated or partially hydro- 

‘,-‘PI- . Qenated oils, margarine and 
shortening. 

‘th 

Public awareness is ‘th4, fir& 
step toward eliminatitig frahs fab 
from our food supply. As it’ 
stands, most food manufacturers 
do not limit the amount -oi trans 
fats they produce. However 
when they are forcedto kb;l 
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them, perhaps there’s qchance I 
they’ll start reducing them. 
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Study concluded that the .6@&: 
t,idh?jf #?3$.,[9& fr@H tH&&t * ‘^ , ,;; \, r + i\ cd; *, “‘?;.-) - 
wtj’q ;f$$@J@ fhetl~g pf IllsIt d’.q.& Qdyjq” 

.*. “.+,;.‘~,..Ji. 
hns fats are created by 

frying. So it should come as no 
surpiise’that -kench fries are a 
significant source of trans fats. 
They are also found in breads 
pastries, cookies, crackers a& 
salad dressings. 
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